STORING VEGETABLES FOR WINTER USE        295

Onions as well as any other bulbs should be well cured and dried
before they are placed in storage, and then they may be kept at tem-
peratures between 40 and 60 degrees Fahrenheit. The lower tempera-
ture is better if they start to sprout.

White potatoes should be stored at a temperature of 35 to 40 degrees
if possible, but they should not be frosted. If the temperature is too
high, they will shrink and the sprouts will start to grow from the eyes.

Sweet potatoes are difficult to store. Only well-matured tuben should
be stored. They should be carefully handled so that they are not
bruised when they are placed in baskets. They must be cured at a
temperature of 70 degrees for several weeks, after which the tempera-
ture is carried at around 60 degrees. They should be kept in a place
where there is good circulation of air around the baskets. They must
not be handled when once placed in storage. The least little bruising
will cause decay to set in. Dahlia tubers should be handled in a
similar manner.

Tomato, pepper, and eggplant fruits should be stored on tables or
shelves in single layers. In this manner ripe fruits may be kept at
temperatures around 40 degrees for some time. Green tomatoes should
be stored at a temperature of 55 to 60 degrees, if they are to be ripened.
Tomato plants with green fruits may be pulled out by the roots and
hung in a basement. The fruits will ripen.

Parsley and chives should be planted in eight-inch pots and kept in
the basement window after frost.

Watermelons may be stored in the storage room with celery and
cabbage. They should be kept on shelves.

The construction of the storage cellar requires some planning, It
should be accessible from the outer entrance of the celkr or basement
It should have a ventilating window, which should be open to let m
cold air during the night and be closed during the day. There should
be some arrangement for opening and closing the window from the
outside, so that it is not necessary to go to the basement Too many
trips will make it easy to forget the ventilation problem in the storage
cellar.

Another type of storage cellar would be an addition to the regular
cellar, perhaps dug under the porch, but with a door into the basement
The size of the storage cellars varies, but one designed for sfaelm cm
both sides should be 8 feet wide; one for a single wall of sbdws, 5 feel
wide. The depth will depend on the amount of material to be stored.
If much canning is done, the canned fruit and vegetables A&M
a special shelf in the storage room. Perhaps the most
arrangement to accommodate both low- and Mgb-taPEq>cf
tables would be a double compartment with insulation only abound